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THE FARMHOUSE TAP & GRIIL 

AWARD-WINNING GASTROPUB 

^ort£/oTAQUERIA Y CANTINA 

TAQUERIA & TEQUILA BAR 

GUILD TAVERN 

WOOD FIRED GRILL, CRAFT COCKTAILS 

PASCOLO RISTORANTE 

HANDMADE ITALIAN CUISINE 

FARMHOUSE GROUP EVENTS 

PRIVATE EVENTS, WEDDINGS & MORE 



FarmhouseGroup.com // BURLINGTON 
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The Beating Heart 

A father creates a legacy for a son lost 
on the mountains 


Selections from the arts scene, including 
the Harlem Quartet/'Deco Japan" and 
Shakespeare's First Folio 

28 Food 8 c Drink 

Old-school butcher shops enjoy a comeback, 
plus Hermit Thrush Brewery in Brattleboro, 
and a hostel with a twist in Ludlow 
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The Brightest Darkness 

Vermont Life photographers explore 
moonlight in winter 
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70 


Cooking in Season 

Dried beans get an image makeover 
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Why are skiers marching uphilL 



80 Q& A 

Onward and upward with Andrea Charest, 
co-owner of Petra Cliffs Climbing Center 
and Mountaineering School 


64 
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Where “Conversations” 

Shape the Future of Vermont 

A new book highlights the history of 
the Statehouse 




















inside VL 




<] 


£m 


The Big Questions 

J ? GOOD FRIEND AND MENTOR 

il_ 5 T_J once told me that the best thing 
about turning 40 was the ability to say 
“screw it/' and really mean it. At the time, 

I didn’t fully appreciate her slightly off¬ 
color comment. But by the time I turned 
40 myself, I understood 
that in her irreverent 
newsroom-speak way, she 
was telling me that at 40 
she no longer worried too 
much about what oth¬ 
ers thought. She instead 
focused on being true to 
herself and tried to live 
life with a small dose of 
wild abandon. 

I've thought a lot about that comment 
in the intervening eight years. And I’ve 
realized that one reason that it has stuck 
with me was that it came from one of the 
kindest, hardest-working people I had 
ever met, so there was not a shred of mal¬ 
ice or selfishness, just an innocent joy in 
knowing what she wanted. I never would 
have anticipated this attitude from her, yet 
there it was. It was memorable. 

The sense of self-discovery that I 
experienced when I finally understood her 
words came flooding back when I read 
“The Beating Heart’’ (page 42) by Leslie 
Wright. Wright tells the story of Ryan 
Hawks, a world-class extreme skier from 
Vermont who died while competing at an 
event in California, and his father’s quest 
to honor his son. It turns out that among 
Ryan’s belongings was found a list of the 
“core principles’’ by which the 25-year-old 
had tried to live his life. Among them was 
“Look out for others’’ and “Look out for 
myself.’’ Also on the list? “Play like I’m 13,’’ 
and “Never lose my adventuresome atti¬ 
tude.’’ They seemed so reminiscent of my 
friend’s approach toward life. 

As Wright explains it, Ryan’s father, 
Peter, and a number of others, including 
the principal and faculty at Ryan’s former 
high school in South Burlington, were 
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MAGAZINE 


inspired enough by Ryan’s principles to 
create formal academic programming to 
try to help students figure out their own 
set of core principles. What is it that is 
important to yow? What do you value? 
How do you want to live your life? 

I admire the ambition of a high school 
that sets time aside to ask kids such pro¬ 
found questions. As a mother, I know 
how easy it is to pass through the school 
years without question, following a pre¬ 
scribed path to an expected future. I have 
tried to encourage my children to follow 
a direction that really speaks to them, 
yet sometimes it seems the expectations 
placed on “good’’ students are almost too 
rigid to allow for much creativity: There 
are certain classes that “must’’ be taken, 
and sports to master and internships to 
get ... But I will still encourage them to 
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find time to ask themselves the big ques¬ 
tions. Because while I feel badly for a high 
school or college student who hasn't yet 
felt the thrill of self-discovery, sadder still 
is a 65-year-old who never did. 

Ryan Hawks lived life all day, every 
day (another one of his principles). There 
must be great comfort for his family in 
knowing that, and in knowing that he 
had the wisdom of someone much older. 
He knew not to wait till 40. 



Mary Hegarty Nowlan, Editor 
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THE WAY TO JAY 

You can follow the path of least resistance, 
but you’ll usually find everyone else there. 

Instead, come to a place that’s as uncommon as you 

jaypeakresort.com 


SKI & STAY 
Vacations 

from 

*246 


per night for a family of 4 
in a Stateside Hotel room 


JAY A PEAK 

VERMONT 
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TEN STRINGS 
AND A GOAT SKIN 

Chandler Center 
FOR THE Arts 
Randolph 
Feb, 26 


fter a modest 
start at a church 
fundraiser in Prince Edward 
Island, Ten Strings and a 
Goat Skin began to make 
waves on the Canadian 
roots music scene in 2013 
and by 2015 had earned the 
East Coast Music Asso- 
ciation Award for world 
recording of the year. Tlie 


bilingual group has also 
traveled widely, performing 
at Summerfest in Wiscon^ 
sin, Artsplosure in North 
Carolina, the Philadelphia 
Folk Festival and the Inter- 
Celtic Festival of Lorient in 
France. Tlie Guardian, the 
prestige U.K. newspaper, 
said, “this on-fire fiddle- 
guitar-percussion trio have 


harnessed an Acadian 
traditional spirit between 
them that is completely 
intoxicating, playing every¬ 
thing from French to Irish 
to even Gypsy music.” 

7:30 p,m,, $ 20 , 
chandler-arts,com 
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“Seventeen Samurai” 
Paramount Theatre 
Rutland 
Jan* 26 

ORMED IN 1993, this 

Japanese drum-and- 
dance troupe crisscrossed its 
native country for about a 
decade before breaking out at 
the Edinburgh Festival Fringe. 
Since then, they have toured 
the globe, offering a kinetic 
blitz of percussion, choreogra^ 
phy and costumes. 


The Arizona Republic said: 
"The explosive sounds and 
insistent rhythms create a 
sort of epic visceral thrill." 

7 p*m*, $45*50, 
paramountvt.org 

“DECO JAPAN: 
SHAPING ART AND 
CULTURE, 1920-1945” 

Middlebury College 
Museum of Art 
Jan* 29-ApRiL 24 

OME 200 WORKS are on 
exhibit, curated to show' 



ABOVE "Deco Japan: 
Shaping Art and Culture, 
1920-1945" BELOW Tao 


case "the spectacular crafts¬ 
manship and sophisticated 
design long associated with 
Japan, and convey the complex 
social and cultural tensions 
in Japan leading up to World 
War II." The college says the 
works — including paintings, 
ceramics, sculpture, fashion 
and other art forms — are 
drawn from the Levenson 
Collection, described as the 
world's premier private col¬ 
lection of Japanese art in the 
deco and modern style. 

Free, middlebury.edu 
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^^Photo Voice' 

NORTHWEST 

KINGDOM 

A s TOLD BY the Ver¬ 
mont Folklife Center, 
the story of its timely exhibit 
— “Photo Voice: Nine 
Residents Share Images of 
a Troubled and Treasured 
Neighborhood" — began on 
Sept. 26, 2012. Carly Ferro, a 
high school senior, was leav¬ 
ing her job in a supermarket 
that day when she was struck 
and killed by a speeding driv¬ 
er who had been “huffing" 
aerosol propellants. Occur¬ 
ring in Rutland's northwest 


section, the tragedy, in a 
sense, was no accident, but 
the inevitable result of the 
neighborhood’s gradual 

“Photo Voice' 


slide into drugs, crime, pov¬ 
erty and blighted buildings. 
“Carly Ferro's death was a 


wake-up call," the Folklife 
Center says. “In response, 
a diverse cross section of 
people started meeting." 


Out of those conversations, 
a sweeping community-turn- 
around coalition was formed 



was conceived by Neighbor- 
Works of Western Vermont, a nonprofit community 
development organization, in partnership with Project 
Vision and photographer Donna GoodHale. The Vermont 
Folklife Center, which presented the exhibit earlier this year 
^ in Middlebury, is assisting Neighbor Works in taking 
I it t o other locations in Vermont in 2016. 

More images may be seen at nwwvt^org. 


called Project Vision, focus¬ 
ing on such obvious tactics as 
addiction treatment, proactive 
policing and building redevel¬ 
opment. But what about the 
more intangible aspects of a 
healthy neighborhood — com¬ 
munity engagement, friendli¬ 
ness, pride of place? How could 
those be nurtured? 

As a step in this direction, 
the idea emerged to try to 
create a more nuanced picture 
of the neighborhood “through 
the eyes of those who know 
it best." Nine residents from 
various walks of life were 
given cameras and asked to 
“reflect, record and relay what 
was important about where 
they live." 

The result, some 90 imag¬ 
es in all, is a gritty, urgent 
portrait of a neighborhood 
in flux, and a potent spin on 
“folk art” more Bernie Sand¬ 
ers than Grandma Moses. 

Most of the photographers 
grapple with the contradic¬ 
tions of their neighborhood 
but share a sense of hopeful¬ 
ness that is inherent to the 
project. As resident Stacie 
Mincher took her photos, 
she recalls, “I found a lot of 
old, broken-down things, 
vacant homes and plenty of 
trash everywhere. I also found 
many beautiful and well- 
cared-for properties ... I found 
many young families walk¬ 
ing about, children playing, 
homes that are being worked ? 
on ... We all need to feel safe I 
and respected where we live. 5 
By buying a home here, I put 2 
my trust in all of you." I 
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where it continues as one of 
the longest-running plays in 
off-Broadway history. Such 
success speaks for itself, and 
the drama can melt the heart 
of even the professionally 
hard to please. "As manipula¬ 
tive, obvious and sentimental 
as it is," Jason Zinoman wrote 
in the New York Times, "this 
show is also tough to resist. 

By the end, when the pilots 
overcame their obstacles and 
finally got up into the air to 
the swelling of music, tears 
welled up in my eyes right 
after I rolled them." 

8 p.m*, $36, flynncentenorg 

V c r m 0 n 11 i f c . c o m 


I "BLACK ANGELS 
! 2 OVERTUSKEGEE” 

j I 

J S Flynn MainStage 

II ^ 

I I Burlington 

li ^ 

f! I Jan* 29 

|i 

I HE COURAGE of the 

I Tuskegee airmen, trail- 

blazers in the fight to fully 
integrate the U.S. military, 

I has been celebrated in many 

ways through films, docu- 
! mentaries, TV episodes and 

i more. Tliis stage dramatiza¬ 

tion, written and directed by 
Layon Gray, opened in Los 
Angeles in 2009 and moved 
shortly after to New York, 



To the Reader. 
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"FIRST FOLIO! THE 
BOOK THAT GAVE 
US SHAKESPEARE" 

Middlebury College 
Museum of Art 
Feb* 2-28 

E xceedingly rare, 
worth millions and 
incalculably influential, a 1623 
volume known as Shake¬ 
speare's First Folio comes to 
Middlebury College as part of 
a monthlong series of events. 
The copy on display is owned 
by the Folger Shakespeare 
Library in Washington, D.C., 
which holds 82 of the 233 
known surviving copies of the 
book, renowned for contain¬ 
ing the first printed versions 
of many of Shakespeare's 


plays. Tlie library is mark¬ 
ing the 400th anniversary 
of Shakespeare's death in 
1616 with a national tour¬ 
ing exhibit, and Middlebury 
College will round out the 
occasion with gallery tours, 
performances, lectures and 
film screenings. 

Free, shakespeare*middle- 
bury*edu 

BRIA SKONBERG 
QUARTET 

Mahaney Center 
FOR THE Arts 
Middlebury 

Feb* 19 I 

u 

z 

o 

A native of British | 

Columbia now based o 

O 

in New York, trumpeter and I 





























SHELBURNE 

MUSEUM 

Upcoming 

Exhibitions 



Birds of a Feather: Shelburne 
Museum^s Decoy Collection 


NOVEMBER 21 - MAY 1 


I 


Attributed to Sam Barnes, Swan Decoy, ca. 1890. Wood, 
paint and metal, 19 1/8 x 9 1/2 x 36 1/4 in. Gift of j. Watson. 
Jr., Harry H., and Samuel B. Webb. 1952-192.4. 



32°: The Art of Winter 


JANUARY 23 - MAY 30 ^ 


Sonja Hinrichsen, Snow Drawings ■ Briancon, France, 2014. 
Archival digital photo print. Courtesy of the artist. 


6000 Shelburne Road, Shelburne, VT 
www.ShelburneMuseum.org 
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vocalist Bria Skonberg is well known 
in trad jazz circles — she swept all the 
categories in which she was nominated 
at the Hot House magazine awards in 
2014 — but her audience is potentially 
much wider. Melodic with a light touch, 
she has drawn comparisons to Diana 
Krall, and the Wall Street Journal said 
Skonberg is "poised to be one of the 
most versatile and imposing musicians 
of her generation." Her Middlebury 
program will include an ode to Louis 
Armstrong, as well as jazz standards 
and original compositions. 

8 p.m*, $20, middlebury.edu/arts 

BANG ON A CAN 
ALL'STARS 

Brian Eno's "Music 
FOR Airports" 

FlynnSpace 
Burlington Feb. 19 


with a live concert, performed by the 
house band from Bang on a Can, the 
New York-based arts organization. 
"Music for Airports" was created with 
layered tape loops, but the AlLStars will 
replicate the album using piano, clarinet, 
bass, guitar, percussion and voices. 

7 and 9:30 p.m., $40, flynncenter.org 

GLOBALFEST LIVE! 

Flynn MainStage 
Burlington Feb. 24 

W ith Vermont in the mid' 
winter deep freeze, the Flynn 
offers a tropical vacation of sorts via 
sun-splashed sounds by performers 
from equatorial climes. The evening 
includes sophisticated fusion singer 
Emeline Michel of Haiti, Brazilian 
samba group Casuarina, and Jamaican 
guitarist Brushy OnC'String, whose 


A mbient music — 
painterly soundscapes 
that can reward concentrated 
listening, or purr in the back' 
ground as aural wallpaper — 
was essentially invented in 1978 
by Brian Eno, who laid out his 
vision in the album, "Music for 
Airports." Eno's paradoxical 
idea (music "as ignorable as it is 
interesting") goes a step further 
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In these pages, you 11 rmd 
something special for everyone on your list. 
Plus, when you patronize these businesses, 
you’re supporting the artists, business owners 
restaurateurs, distillers and craftspeople 
who make Vermont the unique place 
you most love to be. 
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Chaffee 


ART CENTER DOWNTOWN 



Chaffee Art Center 

RUTLAND 

Join us this holiday season to 
experience Fine Art, holiday 
trees, artisan gifts, and view or 
make gingerbread creations. 

(802) 775-0356 chaffeeartcenter.org 



Burke Mountain 
Confectionery 

EAST BURKE 

Nostalgic chocolate truffles and barks 
for a scrumptious treat or a thoughtful 
gift from the heart of Vermont. 

burkemountainconfectionery.com 



Danforth Pewter 

MIDDLEBURY 

Gorgeous ornaments, oil lamps, 
jewelry, gifts and more. 
Celebrating 40 years! 

danforthpewter.com 



Designers’ Circle 

BURLINGTON 

Local custom designs and casual to 
elegant jewelry to fit any personality. 
Unique gifts for someone special! 


designerscirclevt.com 




Elmore Smokehouse 

RICHMOND 

Local, all natural, USDA Artisan 
Jerky. Beef, Turkey, and Venison 
make up 10 specialty varieties. 


(802) 557-8323 

lakeelmoresmokehouse@gmail.com 



Farmhouse Group 
Gift Card 

BURLINGTON 

Use at Pascolo Ristorante, Farmhouse 
Tap 8 C Grill, El Cortijo Taqueria, 
Guild Tavern. Order online or stop in! 

farmhousegroup.com 



Fortuna Sausage 
Sc Italian Market 

STATEWIDE 

Artisan salami, nitrate 8 C gluten 
free, made the Old World way 
for over 100 years! Let us ship 
the perfect holiday gift! 

(800) 427-6879 fortunasausage.com 



Fresh Tracks Farm 
Vineyard 8c Winery 

BERLIN 


Visit Fresh Tracks Farm 
to taste quality Vermont wines 
grown and produced just 
5 minutes south of Montpelier. 
(802) 223-1151 freshtracksfarm.com 
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J,K» Adams 

DORSET 

For your kitchen, home and life. 
Made in Vermont for over 70 years. 


(866) 362-4422 jkadams.com 



Mansfield Heliflight 

MILTON 

Offering sightseeing tours 
of the Champlain Valley, 
as well as helicopter flight 
training and certification. 

Gift Certificates Available! 

(802) 893-1003 mansfieldheliflight.com 



The Vermont Life 
Organizer 

MONTPELIER 


Save when you buy our three- 
calendar pack, which includes our 
Classic Wall Calendar, Weekly 
Planner and Pocket Calendar. 


vermontlifegifts.com 



Joy Pennock Gage 

STATEWIDE 

Author/novelist/writing instructor 
"Founding family of a Loyalist town 
fights to survive a plot to turn the 
town into a Patriot Stronghold." 

(928) 646-6534 joypennockgage.com 
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New England Illustrated 

NORWICH 


Unique cards and art prints 
inspired by rural life, from Vermont 
illustrator Shawn Braley. 


shawnbraley.com 



King Arthur Flour 

NORWICH 

Shop, Learn, Dine, Visit King 
Arthur Flour's Flagship Campus. 
The Baker's Store, Baking Education 
Center, Bakery and Cafe. 

(800) 827-6836 kingarthurflour.com/visit 



MooVM Caps 

STATEWIDE 


Purchase an iconic image of 
Vermont with a MooVM Cap. 
Go to www.moovm.com to place 
your order this holiday season. 

moovm.com 



Olive and Ives 

MANCHESTER 


Gourmet Olive Oils, Aged 
Balsamic Vinegars, Specialty Sea 
Salts. Free Tastings Daily. 


(802) 366-1899 oliveandives.com 
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Orvis Flagship Store 

MANCHESTER 

Shop and Learn at Orvis' 
Flagship Store in Manchester. 


(802) 362-3750 orvis.com/manchester 



Sherwin Art Glass 
Studio/Gallery 

BELLOWS FALLS 


Nature-inspired hand-sculpted and 
blown glass. Fruit, animals, seasonal 
themes and more. Handmade in 
Vermont! Please call for hours. 
(802) 376-5744 sherwinartglass.com 



Solmate Socks 

SOUTH STRAFFORD 

Mismatched socks for adults, 
kids Sc babies. Knit in USA 
with recycled cotton yarn, 
these are always a unique gift. 

socklady.com 



Intimate Grandeur: 
Vermont’s Statehouse 

MONTPELIER 

The story of the Vermont Statehouse 
comes alive in this beautiful book that 
any lover of Vermont will treasure. 
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Three Stallion Inn 

RANDOLPH 

Charming, historic, Vermont country 
Inn on 1,300 acres. Luxury baths. Golf, 
pool, tennis, biking, fishing, hot tub. 
Fitness Center. Includes breakfast. 


vermonthistory.org/shop 



(802) 728-5575 threestallioninn.com 



True North Granola 

BRATTLEBORO 

Regular Granolas ♦ Gluten-Free 
Granolas ♦ Grain-Free Granolas 
or Snack Mix. Super crunchy, 
bursting with flavor, naturally! 

(802) 272-0798 truenorthgranola.com 



Vermont Artisan 
Designs 

BRATTLEBORO 

Choose your gifts from works by 
300 fine artists and craftspeople. 
Gallery open every day. Gift 
wrapping included. We ship. 
vtart.com 


tm 

HOONmcmr' 

Vermont Hook Bracelet 

STATEWIDE 

A great gift for wedding, 
graduation or anniversary. 
Available in various sizes and 
styles for both women and men. 

vermonthookbracelet.com 
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Vermont Scarf Company 

MORRISVILLE 


Soft, warm and rugged. Since 1979 
the Vermont Scarf has kept New 
Englanders warm. A cozy blend 
of Vermont wool and acrylic. 

(802) 851-5545 vermontscarEcom 



Eden Specialty Ciders 

NEWPORT 

Visit our Cidery and Tasting Bar in the 
Northeast Kingdom Tasting Center. 
"Best One-Stop Sampling," 2015 . 

— Yankee Magazine 

(802) 334-1808 edenicecidencom 



Sabra Field 
Holiday Cards 

MONTPELIER 

Deliver the serenity and joy of 
Vermont winters to all your friends 
and relatives this holiday season. 

(800) 455'3399 vermontlifegifts.com 



Vermont Snowflakes 

JERICHO 

Officially authorized prints and 
collectibles based on the works of 
Wilson "Snowflake" Bentley. 


vermontsnowflakes.com 
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Nitty Gritty Grain Co. 
of Vermont 

CHARLOTTE 

Vermont-grown, certified organic grains. 

Perfect gift for a cook or foodie! 
Pancake Mix, Flours, Cornmeal, more. 

nittygrittygrain.com 



THE 

VERMONT FLANNE L 

AUTHENTIC COMPANY ORIGINAL 
“DEDICATED TO WORLD COMFORT*” 

USA 

EST. 1991 


HANDCRAFTED IN USA 
VERMONTFLANNEL.COM 


CENTRAL ST. 
WOODSTOCK 


CHURCH ST. 
BURLINGTON 


ROUTE 7 
FERRISBURGH 


ROUTE 15 
JOHNSON 


1 800 232 7820 

VERMONTFLANNEL.COM 


BLANKETS 

ROBES 

NIGHT SHIRTS 
CLOTHING FOR MEN 
WOMEN AND CHILDREN 


HANDCRAFTED IN USA 
VERMONTFLANNEL.COM 


MILL ST. 
EAST BARRE 
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AT MIDDLEBURY 


The Adult Living Community of Choice 

INDEPENDENT LIVING • RESIDENTIAL CARE • MEMORY CARE 
100 EASTVIEW TERRACE, MIDDLEBURY, VERMONT 
EastViewMiddlebury.com 
802 - 989-7500 
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Style is stripped down, to say the least. 
The event occurs under the banner of 
Globalfest, the world music and cultural 
advancement organization based in 
New York. 

7:30 p.m., $36, flynncentenorg 


HARLEM QUARTET 

UVM Recital Hall 
Burlington Feb« 26 


HE GrammY'Winning Harlem 
Quartet is a missiou'driven group, 
formed in 2006 by the Sphinx Organiza^ 
tion, a national nonprofit dedicated to 
building diversity in classical music and 
engaging younger audiences in the art 
form. In this quest, the quartet has played 
at jazz festivals (Panama City, Montreal), 
appeared on network television, traveled 
internationally, and performed in 2009 at 
the White House for President Obama 
and First Lady Michelle Obama. The 
group has also collaborated with jazz pia- 
nist Chick Corea, whose composition, “The 
Adventures of Hippocrates," will be part of 
the UVM performance, along with works 
by Mozart and Mendelssohn. The evening 
also includes, on viola, guest artist Ida 
Kavafian, an artist-member of the Cham¬ 
ber Music Society of Lincoln Center. 
Preconcert talk 6:30 p.m«, showtime 
7:30 p.niv $40, uvm.edu/Ianeseries 

































FRED HERSCH TRIO 

Vermont Jazz Center 

Brattleboro March 12 

• . IDING OUT THE fads, Fred Hersch 

had been quiedy part of the New 
York scene since the 1970s, but it wasn't 
until the middle of the last decade that 
the world caught up to him. A weeklong 
residency at the Village Vanguard marked 
a turning point, and a feature-length 
profile in 2010 in the New York Times 
Magazine argued definitively for his bril¬ 
liance, calling his music “too romantic for 
the avant-garde and far too serious for 
the lounges ... luxurious, tree-flowing, 
unashamedly gorgeous jazz." Grammy 
Awards and other accolades have flowed 
his way in the current decade, and late in 
2015, he appeared for the first time on the 
cover of Downbeat, the iconic jazz maga¬ 
zine. As he continues to tour and record, 
he is writing a memoir, tentatively titled 
“Good Things Happen Slowly," scheduled 
for release in the spring of 2017. 

8 p.m., $40, vtjazz»org 




MCKERNON 

GREEN DESIGN/BUILD»C0NSTRUGT10N ♦PROJECT MANAGEMENT 


Construction • Renovations • Design 
Cabinetry • Historic Replica • Spray Foam Insulation 
Renewable Energy • Energy Audits • Small fie Large Projects 

Serving Vermont and upstate New York 

www.mckernongroup.com (888) 484-4200 


This inviting lake house is larger than it looks. It is designed as a mainte¬ 
nance free home; open floor plan nith bonus living space in the basement 
level; a graceful spiral staircase which leads to the main floor. The front 
rooms have lake views which add light and ambiance throughout the house. 
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Independence with the 
Support You Need in a 
Warm Residential Setting 


Offering a High Level of Assisted 
Care Services that include: 


• Integrated Early-Stage Dementia Supports 

• Respite Stays 

• Hospice 

• Diabetic Care Program for 
Insulin-Dependent Diabetics 

• 24/7 Nursing Care 

• Three Home-Cooked Meals Daily 

• Exercise Classes, Outings, Social Events, 
and More! 



Manor South 

A Pillsbury Senior Community 


Call to schedule a 
personal visit: 

802 - 861-3750 



Visit our web site 


3 pillsburyseniorcommunities.com 


Visit our Independent Living at Allenwood and Harborview! 
20 Harborview Road, South Burlington 



G eoBjARNS 

m yermont Craft smarts flip since 1991 

603.359.1912 / geobarns.com 



■ Vermont's Caitlin Canty, an 
emerging star in alt-country circles, 
opens the show and is also a member 
of the band for headliner Jeffrey Fou¬ 
cault. Dec. 3, ArtsRiot, Burlington, 
artsriot.com; Dec. 4, West Rutland 
Town Hall, caitlincanty.com 

■ A living legend in blues and roots 
music, Taj Mahal and his trio play 
the Barre Opera House, Feb. 12. 
barreoperahouse.org 

■ Novelist Howard Frank Mosher, 
famed for his works set in the North¬ 
east Kingdom, promotes his new 
book, “God’s Kingdom”: Nov. 22 in 
Chester, at the Old Stone Church, 
with Misty Valley Books, mvbooks. 
com and Nov. 28 in Ludlow at The 
Book Nook, thebooknookvt.com. 

■ Middlebury College professor Glenn 
Andres speaks on ^‘The Buildings of 
Vermont/' Dec. 2, Brooks Memorial 
Library, Brattleboro. 
vermonthumanities.org 

■ The Masterworks Series of the 
Vermont Symphony Orchestra takes 
place Dec. 5 and Jan. 30 at the Flynn 
Center in Burlington. The Sunday 
Matinee Series happens Dec. 13 and 
Jan. 31 at the Paramount Theatre in 
Rutland, vso.org 

■ On Jan. 2, the Ripton Community 
Coffee House hosts Paul Asbell, 
one of Vermont's most respected 
guitarists, rcch.org 
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■ Vermont writer Katherine Pat¬ 
erson, a two-time National Book 
Award winner and author of"Bridge 
to Terabithia," visits Newport to 
lecture on the value and benefits of 
reading. Jan. 6, Goodrich Memorial 
Library, vermonthumanities.org 

■ Thomas Denenberg, director of the 
Shelburne Museum, offers perspec¬ 
tives on ''The Wyeths: First Family 
of American Art ” Jan. 6, Manches¬ 
ter Community Library. 
vermonthumanities.org 

■ Mummenschanz, the world-class 
mask theater troupe known for 
its surreal and witty use of light, 
shadow and choreography, performs 
Jan. 19 in Fuller Hall at the St. John- 
sbury Academy, catamountarts.org 

■ Gospel-soul icon Mavis Staples 
appears Jan. 29 at the Paramount 
Tlieatre in Rutland. 
paramountvt.org 

■ Drawn from the top tier of British 
theater, Actors from the London 
Stage perform a minimalist version 
of Shakespeares "A Midsummer 
Night's Dream." Feb. 25-26, 
FlynnSpace, Burlington. 
flynncenter.org 

■ Schedules subject to change. 

■ Prices listed are premium seats for adults; 
fees and taxes may also apply. 

■ Other events available at 
vermontvacation.com. 

■ To sign up for our free monthly e-newsletter 
that contains updated entertainment 
suggestions, visit vermontlife.com. 



a gathering of relatives, 
friends & associates. 

active tranquility that is fun and memorable 

for eveiyone. 


BASIN HARBOR CLDB 

On Lake Champlain, Vermont 


Seeing is believing. Let us show you why so many ^ests 
come hack year after year. Perfect for special reumons, 
weddings and classic Vermont vacations. 



basinharbor.com 800.622.4000 



Sol mate 
sOcks 


Free shipping on 

orders over $50. 

Details and coupon 
code at: 

www.socklady.com/vtlife 
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1 * Master butcher Jim Blais 
helped start Green Pasture 
Meats in New Haven and 
Shelburne. Blais also operates 
the state's first large-animal 
mobile slaughter unit for 
Green Pasture. "I really 
wanted to be part of the 
process from start to finish." 
he says. 















TRENDS 


Food ^ D r ink 

A taste of Vermont’s vibrant food scene 

By Melissa Pasanen 



Back to 
the Butcher 

G rocery stores deliver 
one-stop efficiency, 
but it's often at the cost 
of customized service and 
expertise. Now old-school 
butcher shops are coming 
back into vogue, with freshly 
cut, often locally sourced 
meats — and butchers with 
lots of knowledge to share. 

1 Growing up in 
# Underhill, Jim Blais 
first started cutting meat at 
his local mom-and-pop store. 
"I really liked the creativity 
of it," he recalls. "There are 
so many different cuts and so 
many different ways to cook 
them." After high school, 
he headed to Ohio to meat¬ 
cutting school, returned to 
work for i8 years at Shelburne 
Supermarket and then left 
to help start Green Pasture 
Meats in New Haven and 
Shelburne. Blais prefers to call 
himself a meat-cutter rather 
than a butcher. "It's all in 
how you interpret it," he says, 
"but sometimes people use 
the word butcher to describe 
a hack job. Meat-cutting is 
very clean and precise. I am a 
butcher, too, though." 

Green Pasture Meats 
comprises more than just 


two butcher shops, and that 
was part of its appeal to 
Blais. Owner Mark Smith 
recognized there was a 
processing bottleneck for 
small Vermont farmers and 
decided to invest in the state's 
first large-animal mobile 
slaughter unit. It travels to 
farms with the goal of making 
things easier for farmers and 
reducing stress for animals. 

Meanwhile, the 
2,6oo-square-foot New Haven 
location has storage and a full 
meat-cutting facility. New 
Haven and Shelburne boast 
gleaming cases filled with 
house-made sausages and 


marinated chicken, along with 
less common cuts like lamb 
shanks and spider steaks, cut 
from inside the cow's hip. A 
food truck serves up burgers 
and sausages at events to 
spread the word about old- 
school butchering and also 
partners with local youth 
organizations to share a little 
of the proceeds. 

Butcher s secret: Blais 
recommends flap meat, a 
slender steak cut from the 
belly, often sold as marinated 
steak tips. Kept whole, it 
also benefits from a brief 
marinade and will behave like 
the better-known flank steak. 


although more tender. Grill, 
broil or fry quickly over high 
heat just to medium-rare and 
slice thinly across the grain. 

2 The owner of North 
• End Butchers in 
Brattleboro, Chris Barry, is a 
refugee from the restaurant 
world who was looking, in 
his words, "to keep playing 
with food but with better 
hours." The former chef 
takes his meat seriously, 
sourcing about 90 percent 
of it from local farms and 
breaking down whole lambs 
and hogs and beef primal 
cuts at his shop, varying the 
cuts seasonally to match how 
people are cooking. 

Barry's goal was to 
provide an alternative to 
supermarket commodity 
meat, but he acknowledges 
that it has been a challenge 
to compete on price. "When 
I first opened," he recalls, "I 
was talking to a farmer about 
my price point concerns 
versus grocery stores. He said, 
'Never question why your 
prices are so high. Question 
why their prices are so low.'" 

In addition to beef, pork 
and lamb, Barry carries local 
game birds and veal in season 
or by special order, dealing 
with more than a half-dozen 
farmers. His culinary roots 
are evident in an array of 
house-made charcuterie. 
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800388^7775 

Route 7 South, Middlebury , 
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including rich pork rillettes spread, 
pates, terrines and his very popular duck 
leg conht. The shop's freezer holds pints 
of from-scratch stock, demi'glace, sauces 
and pure lard for pies. From how to use 
pig trotters to lamb neck, there's not a 
cooking question Barry can't answer. 
Butcher s secret: Barry hopes more 
people learn to appreciate lamb ribs, a 
cut off the top of the rack of lamb. He 
suggests an overnight garlic'herb'olive' 
oil marinade and a slow, covered oven- 
roast until the meat is tender. A quick 
final broil will crisp them up. 

3 Levi Gordon is farm manager of 
• Morgan Hill Farm in Weston 
and part-owner of the Vermont Butcher 
Shop, with locations in Manchester, 
Londonderry and, soon, Woodstock. 
Gordon grew up on a dairy farm in 
New York and jokes that he moved to 
Vermont to get away from farming, a 
failed effort he can apparently live with. 
His dual careers speak to the tight links 
being woven around the state between 
farmer and retailer. 

Morgan Hill is one of a handful of 


local farms selling meat — both beef 
and pork in their case — to the Vermont 
Butcher Shop, where the well-appointed 
retail spaces feature photographs of 
free-range animals in grassy meadows. 
Gordon and his business partners 
brought in Rutland native and Culinary 
Institute of America graduate Nick 
DeLauri to be their lead butcher 
and general manager. Both local and 
regionally sourced meats make their 
way into a global menu of house-made 
sausage; display cases also hold slabs of 
richly marbled Vermont-raised wagyu 
beef along with pheasant and quail from 
nearby farms. 

DeLauri sees his key role as helping 
customers get the best out of a much 
wider variety of cuts than they might see 
at their supermarket. “It's an education 
process,'' he says. 

Butcher s secret: DeLauri likes to 
braise the beef mock tender, a tough 
but flavorful cut from the shoulder. He 
recommends cutting it into medallions, 
dusting it with five-spice powder and salt 
and browning it before braising it slowly 
in beef stock with some vegetables. 
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CREATE a room that 

reflects your style. 


muim 


inferior T 


Starting with the 
windows and doors. 

Designing a room is a process. Choosing 
colors, shapes and textures. Adding details 
that highlight your memories. Pulling together 
elements beautifully. Style options from 
Marvin® allow you to create a room that’s 
distinctly yours, reflecting your style and taste. 
Choose Marvin and you can customize your 
windows and doors for a look that’s perfect 
for your home. 


CQSCQOt ma tt4«rior 


^ ot\ [uMwl bionzi tiardwart. 


MARVIN^C 

Windows and Doors 

Built around you? 


For more information and to find your local dealer, visit MARVINWINDOWS.COM or call 1-800-394-8800. 


©2015 Marvin Windows and Doors. All rights reserved. ©Registered trademark of Marvin Windows and Doors. 












Drink 


THE BEER SCENE 

A few questions for 
Christophe Gagne 
and, Avery Schwenk, 

co-owners of Brattleboro’s Hermit 
Thrush Brewery, a recent entrant onto 
Vermont's sizzling craft-brew scene. 

VL: How did two Swarthmore grads 
with degrees in music and psychology 
end up starting a brewery in an old car 
dealership in Brattleboro? 

AS: We're just too creative for our own 
good (chuckles). 

CG: I started home-brewing after 
graduation and quickly grew to love 
drinking and making sour beers. It's 
very satisfying to see people really 
enjoy something you've produced. I 
think there's been a resurgence in our 
generation of appreciation for craft- 
made things, a trend for jobs that 
are more real. You can stand at the 
computer all day and do a lot of work 
but not be able to hold it in your hand. 
AS: I was working as a paramedic 
in Philly and looking for a change. I'd 
been drinking Chris' beers since he 
started brewing. I wanted a stronger 
community and more independence. 
Vermont had community, a slower 
pace of life. We did a lot of research 
and decided Brattleboro was far 
enough away from Vermont's highest 
concentrations of breweries. It was 
just off 91 so it was convenient, and it's 
a beautiful town with a really unique 
and friendly culture. 

VL: Your tasting room is built from 
reclaimed Vermont barn board; you 
use wood pellets to fuel the brewing 
process; and you ferment and age most 
of your beers in wood barrels. Is there a 
master plan behind all that wood? 

CG: It made sense for flavor, ecological 
responsibility and aesthetic reasons. 
Wood has a little romance and it kind of 
reflects what makes Vermont special. For 



our kinds of beers, wood works in terms 
of brewing and flavor: breweries usually 
have most of their space in stainless steel; 
we have most of our space in barrels. 

VL: Your roster of beers is a little 
different: lots of Belgian-style funky 
sours fermented with wild house yeasts. 
You say it's "beer for wine-lovers." What 
does that mean? 

CG: Not every beer we brew is sour, 
but most are now. The acidity of sour 
beers is closer to the acidity level of 
wine. People who generally prefer wine 
often like our beers. 

AS: We re not so preoccupied with 
hops like the general trend in Vermont 
and on the West Coast. Sour beers 
don't play so well with hops. We do use 


hops, just in a different way. Like we 
have one beer called Four Star Magnum 
that uses local hops from 20 minutes 
away in Northfield, Mass. Traditionally 
the magnum hop adds bitterness but 
this one grown by Four Star Farms has 
pineapple, grapefruit and other citrusy 
notes. It's adding more sauvignon blanc 
flavors to our beer. 

VL: So many craft brewers are selling 
beer in cans these days. Did something 
change in the industry? 

CG: Yeah, five years ago, you couldn't 
get a craft beer in a can; consumers 
weren't ready to accept that canned 
beers could be exceptional. But there's 
been a big shift in beer-quality culture. 

(Continued on page 37) 
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HOLIDAYS 


For all your holiday entertaining 
• • and gift-giving needs, shop with 
the fine Vermont food producers shown 
here. More info on the next two pages. O 


• Big Picture Farm 
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2 Burke Mountain Confectionery 

3 Cas-Cad-Nac Farm 


4 Champlain Orchards 

5 Crowley Cheese 
® Dune’s Mill 

2 Eden Specialty Ciders 
® Lake Champlain Chocolates 
® Pete’s Greens / Myers Produce 
Plymouth Cheese 


rom our family farms to your family table, celebrate 
M the holiday season with the culinary bounty of Vermont. 
From artisanal cheeses and handcrafted confections to small- 


" Rockledge Farm Woodworks 

[All handcrafted wood products on display] batch ciders and the highest-quality produce freshly harvested 

>2 Small Batch Organics 

» Tonewood from Vermont's working landscapes, spoil your guests and 

Vermont Soy 

•5 Vermont Switchei your taste buds with the unique flavor of Vermont. 


[not shown] Casually Gourmet, Couture’s 
Maple Shop and Shelburne Farms 










casuallygourmet.com 




Numbers refer to products shown on previous page. 


O BRING VERMONT HOME FOR THE HOLIDAYS 'E 


Big Picture Farm 

TOWNSHEND 

Big Picture Farm's award 
winning milk caramels 
are the perfect gift for the 
sweet people in your life. 


bigpicturefarm.com 


Burke Mountain 
Confectionery 

EAST BURKE 

Nostalgic chocolate truffles 
and barks for a scrumptious 
treat or a thoughtful gift 
from the heart of Vermont. 


burkemountainconfectionery.com 


Casually Gourmet 


CHAMPLAIN 

ORCHARDS aDERY 


Champlain Orchards 

SHOREHAM 


Family owned, ecologically 
managed, solar powered orchard. 
10 + Hard Ciders including: Original 
Mac & Maple, Ginger & Spice, 
Honey Plum. Tastings Daily. 


champlainorchards.com 


Crowley Cheese 

MOUNT HOLLY 


All natural, old-fashioned, 
raw milk cheese made 
entirely by hand in our 
historic Vermont factory. 


800.683.2606 

crowleycheese.com 


NEW HAVEN 


Taste the flavors of Vermont in 
our artisan marinades, mustards, 
jellies, and dessert toppings. 
Gourmet food made easy. 


duncsmill.com 


Dune’s Mill 


ST. JOHNSBURY 


Dune's Mill handcrafted 
Vermont rum. 
Perfection from scratch. 


Cas-Cad-Nac Farm 

PERKINSVILLE 

Cas-Cad-Nac Farm offers 
Vermont-raised premium 
alpaca meats. 


ccnfalpaca.com 




Couture’s Maple Shop 
and Bed & Breakfast 

WESTFIELD 

B&B near Jay Peak Resort. 
Maple syrup, candy, etc., sold 
at our farm and by mail order. 

802.744.2733 
maplesyrupvermont.com 


Eden Specialty Ciders 

NEWPORT 


Unique expressions of 
extraordinary apples. 


edenicecider.com 
















































VERMONT 

SOY 


SWlt^EL 


For holiday recipes and more, visit vermontlife.com/bring-vt-home 


.VERMONT 


AGENCY OF AGRICULTURE, FOOD & MARKETS 


Tonewood 

WAITSFIELD 

Award-winning maple products. 


Vermont Soy 

HARDWICK 

Fresh, Local, Organic. 


Vermont Switchel 

HARDWICK 

Enjoy this Tap-to-Table 
beverage ice cold, warmed 
with cinnamon, or mixed 
with your favourite spirit! 


802.472.8500 

vermontsoy.com 


802.522.5898 

vtswitchel.com 


Rockledge Farm 
Woodworks 


Shelburne Farms 

SHELBURNE 


Small Batch Organics 

MANCHESTER 


855.755.5434 

tonewoodmaple.com 


Creating delicious granola 
and irresistible granola bark 
by supporting small organic 
farms and food artisans. 


smallbatchgranola.com 


Lake Champlain 


CHOCOLATES 


Lake Champlain 
Chocolates 


BURLINGTON 

The iconic chocolates of Vermont. 
Guaranteed Christmas Delivery 
- order by December 22. 


800.465.5909 

lakechamplainchocolates.com 


Myers Produce 

HARDWICK 

Delivering top quality Pete's 
Greens Vermont organic produce 
year round, twice a week to 
Brooklyn, Manhattan and Boston. 

917.733.9949 

myersproduce.com 


_ 

o 

SIMPLE & DELICIOUS GRANOLA 

SMALL BATCH 


READING 

Unlocking the beauty of New 
England Hardwoods. A destination 
for those seeking unique furniture, 
and hand made woodenware. 

800.653.2700 

www.rockledgefarm.com 


Plymouth Cheese 

PLYMOUTH NOTCH 

Artisan Cheese since 1890. 


802.672.3650 

plymouthartisancheese.com 


Farmstead raw milk cheddar 
handmade on our farm. Your 
purchase supports our mission: 
educating for a sustainable future. 


802.985.0333 

store.shelburnefarms.org 


















































a Community 


Imagine dining each night with 
your neighbors who are writers, 
musicians, professors, activists, 
and artists. These are just some 
of the people who live at 
Wake Robin. Be part of a 
community that dances, 
debates, paints, writes and 
publishes, works with 
computers, practices carpentry 
and makes music. 

Live the life you choose—in a 
vibrant lifecare community of 
interesting people. We’re happy 
to tell you more. Visit our 
website or give us a call today 
to schedule a tour. 


W^keRobin 


VERMONT'S LIFECARE COMMUNITY ''s*, 


802.264.5100 / wakerobin.com 

200 WAKE ROBIN DRIVE, 
SHELBURNE, VERMONT 05482 




NEW PRODUCTS 

The Dragon 
Rises 



Cheryl Herrick of Dragon & 
Daughter Sauces has revived 
the flavors of Five Spice Cafe. 


Since it closed eight years 
ago, longtime pan-Asian favorite 
Five Spice Cafe on Burlington's 
lower Church Street has been 
dearly missed for its mock duck 
stir-fry, sesame noodles and dim 
sum brunch. Happily for its many 
fans, a selection of the restaurant's 
sauces is being simmered up 
again by the daughter of the 
original owners under the label 
Dragon 8C Daughter. Four sauces, 
including their creamy, garlicky 
peanut-sesame; tangy, spicy 
fermented black bean; sweet-savory 
Indonesian barbecue; and Thai 
sweet chili, can be ordered online. 
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DE4nk 


(Continued from page 32) 

Cans are the better package for beer 
in every way; they ensure every pint is 
perfect, fresh and not skunked. 

VL: Do you recommend drinking 
from the can like some other Vermont 
craft brewers? 

AS: No, because our beers are not so 
hop-focused, we strongly encourage 
you “de-caiV our beers. That way, you 
unlock some of the aromas, let minor 
oxidization happen and warm the 
beer up a little. Just like we wouldn't 
recommend drinking wine straight 
from the bottle. 

NEW RESTAURANTS 

Casual Fare 
From Afar 

N ew England Culinary 
Institute graduate Cassidy 
Warren stepped away from fine dining 
to ‘take a slow-food approach to fast 
food" about five years ago when he 
opened his casual Cilantro restaurant 
on Manchester Center's Main Street. 

Fde more recently added "The Shack" 
in the parking lot at the intersections of 
Routes II and 30 . F^is Cali-Mex menu of 



Cilantro in Manchester 
Center specializes in a lighter 
approach to Cali-Mex food. 


build-your-own tacos, burritos, salads 
and "hill of beans" stars mostly local 
meats like braised pork carnitas with 
cinnamon and smoky chipotle pepper, 
or roasted chicken rubbed with a house 





RO-^N FUN 

Nice Ice, Baby 

It's easy to be very cool at Hotel 
Vermont's 5 th Annual Ice Bar Party, 
Feb. 5 - 6 , in Burlington. Enjoy custom 
cocktails, frosty beer, ice sculptures 
and an extensive tasting room, 
featuring only Vermont vendors. 
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Vermont offers a wide range of exciting business 
and job opportunities. 

The Vermont Department of Labor can connect 
you with Vermont’s great employers! 

www.VermontJobLink.com 

.VERMONT 


Vermont Department of Labor 
5 Green Mountain Drive 

p Q 4gg 

I Montpelier, VT 05601-0488 


DEPARTMENT OF LABOR 


MAKE VERMONT HOME 


LIVE ‘WORK* PLAY 


CELEBRATING 

A ^ belief that the smallest gestures 

■ . make the greatest difference. 

At Brookdale we know it's often the little things that mean the most, such as 
, a thoughtful reminder a resident's favorite show is about to start or a dash of 

I cinnamon added to coffee just the way it's liked. We believe personalized care is 

_ part of aging well. Here you'll find it's also what makes our care truly unique. 




For more information,contact (802)447-7000 
or jennifer.hill@brookdale.com 




Brookdale Fillmore Pond 

Independent Living | Alzheimer's & Dementia Care 
Assisted Living 

300 Village Lane | Bennington, VT 05201 
(802) 447-7000 




Brookdale 


brookdale.com 



NEW VENUES 

Big City 
Farmstand 

Vermont is well represented 
at the new 28,ooo-square'foot 
Boston Public Market. In addition 
to a stall from Greensboro Bend 
cheesemaker Cellars at Jasper Hill, 
there is Harlow's Vermont Farm- 
stand offering the Westminster 
farm's own organic vegetables, as 
well as bounty from about 40 other 
Vermont farmers and food produc¬ 
ers — everything from apples to 
sunflower oil to kale chips. 

spice mix featuring three different peppers. 
“It's a lighter, fresher approach than typical 
Mexican-American food," Warren explains. 
Beans are cooked from scratch, Mexican- 
style queso fresco cheese is crafted in-house 
and the array of freshly made salsas sings 
with flavor. Chips (freshly fried) and salsa 
never tasted so good. 


1 


4 



Justin Hyi«k and Eliza Or««n« at their 
Homestyle Hostel 


I NSPIRED BY TRAVELS in South 
America, Vermonters Eliza Greene 
and Justin Hyjek came home to open 
their Homestyle Hostel last year in 
Ludlow. The 20-something couple wanted 
to re-create the hip, warm hostels in which 
they stayed and worked while traveling. In 
addition to offering a mix of shared and 
private rooms carved out of a renovated 
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Vermont 



ARTS 




Join us in a year-long celebration of 
arts events, concerts, festivals, exhibits 
and openings occuring all across our 
state during 2015! Find it all right here: 
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Fine Homebuilding ^ " 
Historic Restoration 


Timeless Craftsmanship 
Employee-Owned 

802.655.0009 

BURLINGTON, VT 
www.redhousebuilding.conn 


Only in Winter 

Stocking sweets: See the candy 
magicians pull, roll and twist candy 
canes at Laughing Moon Chocolates 
in Stowe: Wednesdays, and Fridays 
through Sundays, Nov. 25-Dec. 23. 

Wassailing along: On Jan. 30, 
gather around a crackling bonfire 
of tree prunings and enjoy hot 
cider at Champlain Orchards in 
Shoreham. The orchard hosts 
its own version of the traditional 
Old English wassail ceremony to 
encourage a good apple harvest. 

Frigid fish: The state's annual 
free ice fishing festival will be held 
on Lake Elmore on Jan. 30. Enjoy 
a hsh fry plus insights on knot- 
tying, hole-drilling, jigging and 
fish identification. All equipment 
provided. No license required. 

early-iqth-century home, they put in a 
bar and a kitchen, originally intended 
just for guests to cook for themselves. 
Guests can still fry up local eggs and 
bacon purchased from the breakfast 
larder, but the kitchen is now reserved 
Thursday through Sunday evenings 
for chef Jayde FTuntley to cook casual, 
family-style dinners for all comers. Start 
with a selection from the sophisticated 
cocktail menu like a Vermont twist on 
the Vieux Carre with whiskey, Pomme 
de Vie, Lillet blanc, Benedictine and 
cardamom bitters and then move on 
to small, shareable plates, including a 
tangle of skinny onion rings with house- 
made ketchup, sherried mushrooms 
served over truffled polenta, and smoky 
pork and ricotta meatballs. Neighbor 
Vermont Fresh Pasta provides custom 
noodles for family-style meat and 
vegetable pasta entrees each night, and 
the sticky toffee pudding is over-the-top 
— in the best of ways. ^ 
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Vermont life and COUNTRY walkers present 

Walking, Dining 
& Beer-Tasting Vacatio 


Please join me for 


an unforgettable 
travel experience 


Mary Hegarty Nowlan, 
Editor, Vermont Life 


Aug* 7~i2,2016 


Premium accommodations 


Guided daily walks on 


Vermont's beautiful trails 

Microbrew-tasting at our 
best beer pubs and breweries 

Farm-to-table dining 
with Vermont Life editors^ 
photographers and writers 

A day with a Vermont Life 
photographer — and a CD 
^ith photographs of your trip! 




■ country WALKERSJi^ 

































PEAK PERFORMANCE 


Ryan Hawks' career 
as a professional sR^F~ 


look him far from his 


roots in Ver^^nl, hiking 

M urrain and launching 
J^ltktear Portillo. Chile 


O N Feb, 27, 2011, Ryan Hawks, 
a world'class extreme skier from 
Vermont, was competing at Kirkwood, 
a resort near Lake Tahoe, California. He 
launched a backflip ofL a clifF, and when he 
landed, struck a sharp outcropping of rock hidden beneath the snow. 

Tlie trauma of the impact was severe, and after being airlifted off the 
mountain to a hospital in Reno, Nevada, he died two days later. He was 25. 

In the weeks after the tragedy, as the solemn task got underway of weighing 
what to preserve among the deceased's possessions, a family friend discovered, on 
Hawks' computer, a list of" Ryan's Core Principles for Living." 

The note was a kind of selfdielp guide, "a note from Ryan to Ryan" as the family later 
described it, but it had a remarkable, Zen-like character, contained in simple expressions — 
"Never stop exploring life,""Look out for others," and a dozen other phrases (see box) 
profound in their clarity and wisdom. 

Peter Hawks, Ryan's then 72'year'old father, had been preparing a way to honor his son 
through a memorial fund, but he was struck by the power of the core principles, and felt they 
could be the tenets of something significant. He was also electrified, as he recounts it, by the 
notion that his son's life was not where he thought it was. It was actually "a current event." 
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T hree months after 
the skiing accident, 
Peter Hawks created 
llie FlyiiV Ryan Hawks 
Foundation, a nonprofit 
organization, hoping to share 
Ryan's principles as a way to 
inspire others. Hawks admits 
that his wile and Ryan's 
mother, Jackie, and their 
daughter, Alicia, were not on 
board with the loimdation 
in the beginning, learing 
that Ryan's memory would 
become commercialized. 





Live every day, all day 
Never stop exploring life 
Never lose my adventuresome attitude 

Vh 

^ Be the best friend I can be 

'■A 

Be the best brother, son, uncle I can 
^ Look out for others 
Look out for myself 
^ Look out for our surroundings 
* Play like Lm 13 
Be self-sufficient 
Don't be afraid to ask for help 
^ Work hard 
Live easy 

; : Live simply 


Nevertheless, Peter moved 
ahead. His first steps were 
small, on a shoestring, with 
no road map. Cards were 
printed containing the core 
principles. Some decals 
were created. Bits and pieces 
trickled our into Vermont's 
skiing community, which 
is where the idea might 
have stayed except lor the 
breakthrough that came 
at South Burlington 
High School. 

Ryan Hawks had 


attended the school, serving 
on the student council, 
playing on the lacrosse 
team and graduating in 
2004 (he went on to earn a 
degree from the University 
of Vermont). John Painter, 
a teacher at the school, 
also knew Peter Hawks 
through mountain bike 
racing. When Painter saw 
the “core principles'' and 
Peter's vision behind it, the 
opportunity presented itself 
to cross the idea over from 


mountain culture into the 
education system — a new 
way to reach large numbers 
of young people at a critical 
stage in their lives. The final 
piece of the puzzle came with 
the realization that while 
students would use Ryan's 
list as a model for inspiration, 
ultimately they could create 
their own principles. 

“In the beginning, we 
wanted to share Ryan's core 
values, and we hoped that 
people picked up on that and 
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PILOT AND CO-PILOT 
riyin' Ryan (left) in Chile. 
Peter Hawks (below), 

Ryan's father, at Smugglers' 
Notch. He has dedicated his 
life to extending the reach 
of Ryan's "Core Principles." 

"The community of South 
Burlington, inspired by our 
beloved graduate, began to 
dream of ways that we could 
include Ryans principles 
into formal programming 
at our school" The school 
became the first to commit 
to being a so-called Flyin’ 
Ryan Center of Influence, 
and began to knit the Hawks 
principles into an already 
established school program 
called the Student Portfolio 
Assessment/'Before adding 
the Hawks principles," says 
Painter, "we were having 
students reflect on our civic 
and social expectations. 
While these are excellent 
ideals, students were having 
difficulty relating and 
the process was very top' 
down. Bringing Ryan into 


the picture allowed us to 
have relatable examples for 
students and to personalize 
the experience for each 
student." 

Under the program. 
South Burlington students 
use Ryan's principles as a 
springboard to form their 
own individual ones. Tlien, 
the students create a photo- 
story or video in their own 
voice, explaining their 
beliefs and how they came 
to be. Finally, students host 
"roundtable exhibitions" 
where they present their 
project along with a self- 
assessment of their academic 
progress to their parents, 
teachers, peers and a 
community member. Burke 
says, "This rite of passage 
has quickly become a central 
and much talked about 
experience in our school 
community." By the end of 
the 2014-15 academic year, 
about 700 sophomores at 
South Burlington had gone 
through the process. 

The Flyin Ryan 


Foundation, as it has taken 
the message beyond South 
Burlington, argues that the 
program "has the capacity to 
have a significant impact on 
the culture and climate of any 
school which participates," 
and Painter cites a survey 
in which more than 80 
percent of students who had 
participated said the program 
was meaningful, 

"Some of the comments 
that students made just blew 
me away in terms of talking 
about having a better sense 
of what they want to do with 
their lives, talking about the 
ability to be able to reflect 
on what's most important 
to them before they make 
a decision," Painter says. 
"When an adult sits down 
with an adolescent and says, 
'Tell me about yourself 
and tell me what you value,' 
that really sends home the 
message that you are really 
important. The student is 
really important. It really 
can be a very authentic 
experience." 


identified with them," says 
Peter Hawks, sitting on the 
west-facing deck behind 
his condo in Burlington 
as the sun slowly worked 
its way down behind the 
Adirondacks."But we 
quickly learned it's far more 
impactful for people to have 
the ownership factor." 

South Burlington High 
School was a fortuitous 
setting for the idea to take 
root. As Patrick Burke, 
the principal, later wrote. 
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P AINTER IS SO 

convinced of the 
program's power that 
last year, with financial 
assistance from the Rowland 
Foundation, an organization 
that supports Vermont high 
school teachers seeking to 
effect "visionary change” in 
school learning cultures, 
he took a sabbatical to 
extend the reach of the idea. 
Together with Hawks, the 
two worked to introduce the 
program to other schools 
throughout Vermont, During 
the year, students from eight 
area high schools joined 
"Make a Difference Day,” 
a community service event 
that revolved around the 
foundation's "core principles” 
concept. Eventually, at least 
two more Vermont schools 
— Shelburne Community 


School and Vermont 
Academy, in Saxtons River 
— have incorporated the 
program to some degree. 

The foundation remains 
a modest affair, with two 
part-time paid employees, 
a bookkeeper and a public 
relations/information 
tech person. Peter Hawks 
says he works "ridiculous” 
hours without financial 
compensation — 6o hours a 
week is not unusual. In doing 
so, he has expanded ties 
broadly through Vermont's 
outdoor scene, including 
various ski areas, retailers, 
corporate sponsors, fitness 
centers and mountain bikers. 
Peter is particularly excited 
about a partnership formed 
with the International 
Freeskiers and Snowboarders 
Association because it vaults 


the foundation onto a larger 
national stage with more 
than 200 coaches in some i8 
states. The foundation has 
also awarded more than 70 
"adventure scholarships,” 
totalling about $15,000 
over the last four years, to 
young athletes who exhibit 
the same thirst for outdoor 
exploration ("Never lose my 
adventuresome attitude”) 
that characterized Ryan. 

As the foundation has 
grown, Ryan's mother and 
sister have overcome their 
misgivings and, seeing the 
impact, are now supportive. 
Jackie, Ryan's mother, is 
not involved in day-to-day 
operations but does attend 
fundraising events. Alicia 
now runs the adventure 
scholarship program. 

At 77, Hawks, retired 
from his career as a 
financial advisor, retains 
much of the energy that 
marked his avocation as an 
athlete, when he skied at 
Dartmouth College in four 
events (slalom, downhill, 
ski jumping and cross¬ 
country) and, of course, went 
adventuring with Ryan, in 
places as far flung as Mount 
Rainier and Kilimanjaro. 
Peter won two mountain 
biking masters world 
championships in his 60s, 
but since Ryan's death, he 
has shifted most of his focus 
to the foundation, where he 
remains its beating heart. 
"Basically, my philosophy is 
to try to earn Ryan's respect 
on a daily basis, by doing 
something that magnifies the 
impact of his life.” ^ 
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FLYING HOME 


Ryan Howks performs one 


of his signature aerial 


feats at Mad River Glen. 

the Vermont mountain 

where he honed his skills. 
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SOARING,BEFORE & AFTER 

T heirs was a GoPro life. Three extreme skiers 
from Vermont, doing things that most kids only 
experience on YouTube. 

Ryan Hawks, Lars Chickering-Ayers and his 
brother, Silas, were traveling to big mountains, skiing 
deep powder, getting big air, and then loading into their 
vehicle, nicknamed The General, and heading for the next 
freeskiing competition to do it all over again. The General 
— a four-wheebdrive, vegetable-oil-guzzling van/domicile 
— had "Green Mountain Freeride" emblazoned on the side, 
and drew its name from Revolutionary War General John 
Stark, and Stark Mountain, the Vermont terrain where the 
three skiers cut their teeth on the notorious, ungroomed 
steeps of Mad River Glen. Lars recalls the van as a "whole 
other adventure in itself It was finicky mechanically, and 
I was often covered in oil and other stuff trying to keep 
it rolling, especially when we decided we would have the 
great idea to run on veggie oil." 

Hawks death left Lars reeling, and he sat out the 
next season, but he returned to competition in 2013, even 
winning the event at Kirkwood that had claimed his 
friends life. Now living in Driggs, Idaho, Lars and Silas 
are connected to the Flyin' Ryan Foundation as coaches. 
They are also continuing work they had begun with Ryan, 
who held a degree in mechanical engineering from UVM, 
to design high-performance ski bindings. They call their 
enterprise CAST Touring. 

"A cast is a group of hawks, so it's named for him, but 
then also for all those others who are in the mountains," 
Lars says. "You feel those spirits and the birds up high. In 
France and a lot of Europe, they say the spirits of those 
who pass away in the mountains become birds." 



BELOW Exlrsmo skiors Ryan Hawks, (knit hat). Lars 
Chickoring-Aytirs (basnball cap) and his brother. Silas 
(bandana), insida their van/domicila *'Th« Gt ^ral** at 
Revalstokt:^, B.C.. a ^top on the Freorido World Tour. 
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NE OF THE SINGULAR PLEASURES of living 

in Vermont is simply the ability to see the 
night sky; Our cities and towns are not showy 
carnivals of light obscuring the view, and they 
rarely sprawl into the countryside* Indeed, even 


an urbanite can drive minutes rather than hours to find a place by the side of the 
road, a wooded spot by a stream, anywhere really, to enjoy the panorama above* 
Under a full moon, the further you go into the darkness, so to speak, the brighter 
it gets, as the sun makes its eternal bank shot to light our path on Earth* In the 
pages ahead, Vermont Life photographers capture this paradoxical interplay of 
nighttime sun and shadow, a natural wonder immortalized, of course, in the song 


'"Moonlight in Vermont,” and ever present, if we pause to look* 


— Bill Anderson 
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Underhill Carol Sullivan 
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ABOVE 

Shelburne Gary Hall 


OPPOSITE 

West Barnet Richard W. Broivn 
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Why 


O N A COLD DAY 
LAST WINTER, 

the sunset from 
halfway up Pico 
Mountain was 

stunning. Hie Green Mountains 
appeared to be one dark massif 
in silhouette, the rosy afterglow 
creating a chiaroscuro effect. 

The rhythmic clomp and 
whoosh of boots and skis 


are skiers marching uphill? 

By Leslie Wright 


falling and sliding ushered in 
nightfall. 

Diane Miller and her 
husband, Mike, owners of Base 
Camp Outfitters in Killington, 
stopped our ascent, ostensibly 
to capture the sunset on a 
smartphone but, more likely, 
to give a trailing guest a moment 
to catch up. The Millers are 
regulars on the route up Pico, 


a trek that ascends almost 
2,000 vertical feet. 

As our group gathered, 
a mechanical, rumbling sound 
drew closer, and the ribbon 
of trail became illuminated 
bright white. A grooming 
machine, hulking and rattling, 
came into view, its tank-like 
tracks pulling it along in a 
jerky lope. Tlie operator in the 
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machines cab tooted the horn 
and waved. The Millers waved 
back, and we resumed sliding 
uphill in the fading light. 

A couple of years ago, that 
scene would have played out 
differently. The engine sound 
from an oncoming groomer 
would have spurred the Millers 
to seek cover, and the operator, 
had he seen the Millers, would 
probably not have offered a 
friendly gesture. 

At the top of Pico, huddled 
next to a chairlift that had 
stopped spinning some hours 
earlier, we took off our packs, 
put on warmer jackets, donned 
headlamps, and peeled long 
strips of slick fur-like material 
from the bottom of our skis. 
These were the so-called skins 
that allowed the skis to grip 
the snow on the way up, with 
our heels moving freely over 
the ski to allow the push. For 
the descent, our heels clamped 
down flat into the ski binding, 
the traditional position for a 
downhill Alpine skier, and off 
we went, one by one, our light 
beams dancing down the steep 
trail. What took over an hour 
to climb took just a few minutes 
to descend. But that wasn’t the 
point. The uphill was the point. 

I N THE LAST 10 YEARS, 
rapid advances in 
equipment have thrust this 
counterintuitive activity 
into the limelight. Once a 
narrow niche of high country 
mountaineering and remote 
backcountry skiing, skinning has 
migrated onto the manicured 
trails of ski resorts, accessible 
to recreational downhill skiers. 



LETT Elements of an 
ascent, seen here at Stowe, 
include arrival before 
sunrise (top), attaching 
skins (center) and the trek 
to the peak (bottom). 

ABOVE Skinning to the top 
of Mount Mansfield during 
an especially frigid dawn. 
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To a lesser extent, snowboarders, 
using a specially designed 
splitboard, have also joined 
the trend. For those who have 
discovered it, skinning opens 
up a whole new way of skiing 
Vermont’s mountains outside the 
long-established model of lift' 
served downhill skiing, during 


limited hours, often with crowds, 
at prices that can be hard to 
swallow. 

For Carrie Tomczyk, an 
athletic and energetic 43-year- 
old mother of two who lives 
near Burke Mountain, skinning 
when lifts are closed is about 
getting a good workout and 


spending some quality time with 
her husband, Pete Tomczyk. In 
the days before they adopted 
skinning, the couple would 
stash skis near the peak and 
climb to the top on foot, using 
snowshoes or boots with light 
crampons.“We would hike 
up the mountain, sit up there. 















T 


What took 
over an hour 
to climb 
tookjust a 
few minutes 
to descend. 
But that 
wasn't the 
point. The 
uphill was 
the point. 


have a beer, hang out, have 
a conversation and then ski 
down,” she says. “You get the 
endorphins. You get the good 
fresh air. The cardio (going up) 
feels so good, and the skiing 
down in the moonlight under 
the stars, or in the daylight, 
whenever it is you are going, is 
the icing on the cake.” 

About six years ago, the 
dynamics of climbing to the top 
began to change when the gear 
company Marker introduced 
the “Duke,” a binding that made 
it possible to ski uphill using 
conventional Alpine skis and 
ski boots. Alpine touring, as 
the configuration is known, 
suddenly became an option 
for downhill skiers. Tyler 
Cohen, editor in chief of 
Backcountry Magazine, a 
national publication based in 
Jeffersonville, says Marker's 
innovation “caused resort 
skiers to say,'Huh, here's a 
backcountry binding that looks 
and functions like my downhill 
binding. If I want to get into the 
backcountry, I can just buy this 
instead of learning to telemark,"' 
a freewheel style of skiing that is 
a separate discipline unto itself. 

Boot'makers were also 
achieving ways to make 
their boots more adaptable, 
depending on whether the 
skier was heading uphill or 
down, and ski manufacturers 
began marketing all-in-one 
packages. Carrie Tomczyk, who 
co-owns Village Sport Shop 
in Lyndonville, recalls gear 
company Kz offering skis that 
came with skins precut, further 
demystifying the process. “That 
was the'aha' moment,” she says. 


“It was like a TV-dinner-style 
backcountry ski setup.” 

A s THE POPULARITY 

of skinning surged, 
resort managers got 
nervous about the 
potential risks of having skiers 
going the wrong way during 
business hours and interfering 
with trail maintenance at night. 
“It's something we never really 
cared that much about because 
frankly there weren't that many 
of them,” says Eric Friedman, 
marketing director for Mad 
River Glen.“It was mostly 
our local yokel folks that were 
skinning here, so we knew them 
and it worked out OK. Over the 
last five years plus, the numbers 
have increased dramatically, and 
it's become an issue just because 
of the numbers.” 

During the daytime, 
there were obvious hazards 
in downhill skiers suddenly 
coming across uphill trekkers, 
especially when hidden 
around blind corners and 
beneath knolls. At night, the 
situation was perhaps even 
more dangerous, with heavy 
equipment moving around in 
the dark and visibility often 
further compromised by falling 
snow. There is also a flurry of 
snowmobile traffic at night on 
the mountains, as work crews 
are ferried around, and some 
grooming operations include 
“winch-catting,” a steep terrain 
tactic that involves a cable 
anchored to the top of the 
trail. At times, the cable can 
unleash and whip all over the 
trail. “There was a lady last year 
(Continued on page yS) 
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21st century: Starting around 2009, rapid 
advances in equipment opened up skinning 
to recreational downhill skiers. 

By the numbers: Since 2010, national sales 
of ski boots used for skinning have increased 
fourfold, from 18,414 to 93,130 pairs. Last 
season, at Killington and Pico in Vermont, 
uphill passes increased to nearly 1,000 from 
660 the previous year. 

LeQdl angle: Uphill skiers do not have the 
“right” to use resort slopes even if the land 
is publicly owned. Such leases of public 
land typically give resorts the power to 
regulate activity. 

Looking ahead Rules vary widely, but 
many ski areas are introducing designated 
trails and hours, safety policies, season passes 
and other ways to accommodate skinning. 


What it is: Climbing uphill on skis, with nylon 
or mohair “skins” attached that let the skis grip 
the snow. 

Why it S appealing: Refreshing alternative 
to big-resort trappings such as lift lines, hectic 
slopes, high prices, social scene pecking order. 
Offers heart-pounding cardio workout; can 
be done mornings and evenings outside 
chairlift hours; new way to experience 
Vermont's mountains. 

Ancient origins: Developed in Asia and Europe 
some 8,000 years ago, using animal skins as a 
means to ficilitate hunting on skis. Today, the 
nomadic Tuvan people in the Altai Mountains of 
Asia still use horsehide skins in the pursuit of elk. 
20th century; In North America, only 
hardcore backcountry types climbed to the top. 
Everyone else used a tow or lift. 
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Where 'Conversations 
Shape the Future 
of Vermont 

A new book about the 
Statehouse highlights the rich history 
of Vermont's most regal building 


T he Vermont Senate meets in what may be the most elegant room 
in the state. Designed in 1857-59 by architects Thomas Silloway and 
J.R. Richards, the Senate chamber is characterized by both its intimacy 
and its accessibility. It is so small that amplification is unnecessary 
during a floor debate. “The room's acoustics are remarkable," says state 
curator David Schiitz, who oversees the building's museum function 
and its collections. “Senators hardly have to raise their voices. They're 
not orating — they're having a conversation." 

The Senate chamber is one of the showplaces of the Vermont Statehouse, 
which ranks, according to research by Schiitz, as the most historically intact pre- 
Civil War state capitol in the country, and is, overall, a masterpiece of the Italian 
Renaissance Revival-style of architecture popular in mid'i9th'Century America. 

Over the past three decades, the Statehouse and all of its public chambers have 
been quietly transformed. The exterior of the building looks much as it has for 
over 150 years, but the interior has been lovingly, thoroughly and — perhaps most 
important of all — authentically restored. 

Today, the building and its contents constitute a living museum, where the 
business of legislating takes place in a deeply historic context. ^ 

— Tom Slayton 


This view of the Senate 
from its entryway 
by Montpelier 
photographer Jeb 
Wallace-Brodeur is 
part of a new book, 
"Intimate Grandeur: 
Vermont's Statehouse," 
by Nancy Price Graff 
and David Schiitz 
(published by Friends 
of the Vermont 
Statehouse; hardcover 
$39.95; softcover 
$24.95; 120 pages; 
vtstatehousefriends. 
org/store). 
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VACATION 


or staycation in 
Vermont? Check 
out the amazing 
restaurants, inns, 
shops and recreation 
opportunities on the 
following pages for 
some of the best of 
Vermont! 



Set amidst 350 acres with breathtaking 
views, just II miles from Killington. 
Resort accommodations, delicious 
cuisine and year-round activities. 

■ 

Chittenden, VT 
(802) 483-2311 mountaintopinn.com 


A 


^WILDERNESS ADVENTURES 


A unique summer camp for 
boys ages 10-14, located on 135 
acres in the heart of the Green 
Mountains. ACA-accredited. 

■ 

CUTTINGSVILLE, VT 
(802) 446-6100 nighteaglewildemess.com 




Visit our Flagship Location 
4180 Main Street 

■ 

Manchester, VT 
(802) 362-3750 orvis.com 



A Bohemian Tea Room serving tea, 
light fare and desserts. Loose Leaf Tea, 
Artisan Tea Ware. Global Street Food 
and Tea To Go. 

■ 

Burlington, VT 
(802) 951-2424 dobrateavt.com 
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BASIN HARBOR CLUB 


Secluded cove on Lake Champlain. 
Lakeside cottages, most with fireplaces; 
three main guesthouses. Golf, tennis, water 
sports, children's program. May-October. 


Vergennes, VT 
(800) 622-4000 basinharboncom 



Unique hotel on Mt. Philo. 

Great views of Lake Champlain. 
Spacious, thoughtfully designed suites, 
complete kitchens. Bigger on the Inside. 

O 

Charlotte, VT 
(802) 425-3335 mtphiloinn^com 



Vacation in one of our historic homes, 
like Rudyard Kipling's Naulakha. 
Create memories, explore trails with 
family, listen to morning bird calls. 

■ 

Dummerston, VT 
(802) 254-6868 landmarktrustusa^org 



Capitol Plaza 

-- 

Hotel <& Conference Center 

Central Vermont's Premier 
Hotel & Conference Center. 
Exceptional hospitality and comfort. 
Voted "Best Hotel" in Central Vermont. 

■ 

Montpelier, VT 
(800) 274-5252 capitolplaza^com 



Set on 150 mountainside acres 
overlooking the famous Battenkill. 
Romantic rooms with views. Fresh local 
cuisine, gala weddings, restful retreats. 

■ 

Arlington, VT 

(802) 375-6516 westmountaininn.com 



Liberty Hill 
Farm & Inn 


Farm vacation offers abundant, fresh 
local foods family-style; lodging; farm 
activities; outdoor recreation; relaxing 
retreat for family and friends in any season. 


Rochester, VT 
(802) 767-3926 libertyhillfarm.com 


bill'll 

Perfect Wife Restaurant 

Committed to the support of local agriculture, 
serving meals and cocktails that are creative 
and seasonal. Fine dining downstairs, 
casual fare and live music upstairs. 

■ 

Manchester Center, VT 
(802) 362-2817 perfectwife.com 


Beautiful handmade 24” Balsam Wreaths 



made with fresh Boughs, Pine Cones, 
Holly Berries and red velvet 
weatherproof bow. 

Only $38.99 including shipping. 


Call 800-542-1443 for a brochure, or visit 

vermontcenterwreaths.com. 

We also offer Fund-Raising. 

Vermont Center Wreaths 

RO. Box 38, Newport Ctr., VT 05857 



Winner: 2015 Trip Advisor's Certificate of 
Excellence Award. New exercise facility, 
breakfast lobby. Near shopping; restaurants; 
skiing: Killington, Pico, Okemo. 

■ 

Rutland, VT 

(866) 387-9066 rutland.hamptoninn.com 
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A rustic country inn with 
candlelit dining, award-winning chef, 
fireplace suites and Irish Pub with 
live music on weekends. 

■ 

Killington, VT 
(800) 325-2540 innatlongtrail.com 



UPPER PASS LODGE 

Make us your family's ultimate 
four-season southern Vermont 
base camp. Endless activities just 
minutes from our door. 

B 

Londonderry, VT 
(802) 824-5600 upperpasslodge.com 



Child 
'V’a after 

^°l‘</ays ere 

Over' 


Swimming | Dance | Watersports 

GYMNASTICS! 


1 to 8 week sessions 
Counselor/Camper ratio of 1:5 
Located on beautiful Lake Champlain 


802.899.3479 dunkleysgymcamp@gmail.eom 
www.DunkleysGymnasticsCamp.com 
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Ideal weekly log home rental 
on the shores of Lake Champlain. 
Located in picturesque Addison County 
stay and enjoy Vermont! 

B 

Panton, VT 

(802)497-7661 vrbo.com/580041 


U.k« N/|or«u |^«sor.4- 



Vermont's four-season full-service resort 
nestled in the Connecticut River Valley 
overlooking picturesque Lake Morey 
and the surrounding mountains. 

■ 

Fairlee, VT 

(800) 423-1211 lakemoreyresort.com 


^'^'^Red Clover Inn 



& RESTAURANT 


Stylish, secluded lodging. 
Exquisite Vermontfood. 

Just minutes from Killington <& Pico. 



1 Woodward Road, Mendon, VT | 1/4 mile off Route 4 between Killington and Rutland 
802-775-2290 | www.redcloverinn.com | innkeepers@redcloverinn.com 



11 Central St. Woodstock, VT 
802-457T901 

woodstock@ferrojewelers.com 


91 Main Street, Stowe, VT 
(802) 253-3033 
stowe@ferrojewelers.com 


A MERICAN www.ferroieweIers.com 

GEM 

SOCIETY' 
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Vermont'B Cutting-Edge Steakhouse 

Unmatched Steaks with 
a perfectly matched new atmosphere. 

■ 

Montpelier, VT 
(802) 223-5222 jmorgans^com 




Hickory Furniture 

Camp Decorations 

Antlers & Taxidermy 
Moose Heads 

Pendleton Blankets 

Oriental Rugs 

Southwestern Jewelry * 

Clothing for Men 
& Women by Ibex, 
Pendleton, April Cornell 
& Citron 

Fine Wines 

Antiques, and more! 


^ Lodge Store 


802 74 8-2 4 2 3 B 

370 RAILROAD ST., ST. JOHNSBURYAT 



FACTORY STORE 

Monday-Saturday 9-5 & Sunday 10-4 

RO. Box 612 • 51 Lower Main, East 
Johnson, Vermont 05656 

Toll Free: 1 - 877 - 635 -WOOL ( 9665 ) 
Phone: 802 - 635-2271 • Fax: 802 - 635-7092 
Email: woolens4u@pshift.com 
www.johnsonwoolenmills.com 



Ven ? ?o/ U Scarf Cot 1 ipai uj 

Soft, warm and rugged. Since 1979 
the Vermont Scarf has kept New 
Englanders warm. A cozy blend 
of Vermont wool and acrylic. 

■ 

Morrisville, VT 
(802) 851-5545 vermontscarf.com 


f'our 

Seasons 00 

Sotheby's 

INTERNATIONAL REALTY 

Josh Williams 
Realtor® 

You're not just buying a home, 
you're buying Vermont. 
Manchester - Dorset - Arlington 

■ 

Manchester, VT 
(802) 362-8027 buyingvermont.com 



VERMO NT 

iiooTbra'chlET 



Whether you are here for a 
‘^Winter vacation with sparkling 
I snow; Spring’s maple sugaring, 
\ biking and the Vermont City 
I Marathon; Summer’s 

r / hiking, camping, and 
< ■, / farmer’s markets; or 

f. I 

Fall’s fabulous mountain 
foliage ablaze with 
color... the Vermont Hook 
Bracelet” is a perfect 
reminder of your special 
times or to celebrate how 
lucky you are to live here! 
This locally designed, 
Sterling Silver or Gold 
Bracelet salutes Vermont. 
The four 14 K gold wraps 
symbolize each of the distinct 
seasons enjoyed by visitors and locals alike. 


SHOW YOUR LOVE OF VERHONT 



f^ind your local Jeweler at 
VermontMool<-E>r3 celet.com 
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By Melissa Pasanen 

With recipe^testing assistance by Sarah Strauss 
Photographed by Ken Burris 
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in season 

Dried beans have a 
humble, old-fashioned 
reputation, but the 
eye-catching diversity of 
varieties coupled with a 
renewed appreciation of 
whole foods has brought 
them back into favon 
Elegant maroon- 
speckled Jacobs cattle, 
dark-mustard Marfax or 
soldier beans with their 
distinctive soldier-shaped 
eye ♦♦♦ there are well over 
a dozen locally grown 
varieties to discover* Some 
are nutty, others meaty, 
some retain their own 
shape and texture after 
cooking, while others 
melt into each other* 

Some are slightly sweet 
and some have an almost 
mushroomy flavor* 

With a little planning. 
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Brattleboro Breaks 
Ground On Project 
To Replace Irene- 
Damaged Housing 
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A warm, welcoming community... 

in the heart of Vermont, 

i 


Independent Livino & residential Care Apartments 


beans can be a wonderfully versatile 
ingredient. Here are some hints to 
assure success: 

9 Soaking: Freshly dried local beans, 
like those from this fall's harvest, 
probably only need a y to 4-hour 
soak and can often be successfully 
cooked without any presoak at 
all. However, many believe that 
presoaking aids digestibility, and 
if you don't know the age of your 
beans, best to play it safe and do the 
overnight soak that most recipes 
recommend. A quicker alternative is 
the "hot" soak: cover beans in a pot 
with at least three inches of water 
and bring to a boil for i minute then 
let sit, covered, for an hour. 

9 Salting: Although adding salt 
during the initial boil has been 
discouraged in the belief that 
it toughens beans, more recent 
evidence suggests that this is not 
the case and salted water will ensure 
more evenly seasoned beans. 

9 Cooling and storing: Cooling 
beans in their cooking liquid keeps 
them plump and moist, but be aware 
that the heat in the liquid will also 
continue to cook them. You can 
freeze cooked beans, but they will 
keep better if frozen in cooking 
liquid or stock. 

Black Bean Burger 

Adapted from executive chef Keith 
Lada, The Skinny Pancake group, 
Burlington 


T his colorfully vegetable- 
confettied burger made 

with black beans _ 

from Vermont 
Bean Crafters 
is served at The 
Chubby Muffin 
in Burlington's 
Old North End 


Keith Lada whips 
art easy 

with roasted garlic, 
tahini, lemon juice 
and olive oil. 
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We want you to be safe and enjoy your visit. 
Here are some tips for Vermont winter driving. 

^ SLOW DOWN. Speed is the leading cause of winter crashes. 

^ LEAVE SPACE between cars—more than if the roads were dry. 



tiny.cc/winterdriving | 511VT.com 


^ BRAKE EARLY AND SLOWLY to prevent skidding. 

^ 4-WHEEL DRIVE DOESN’T MAKE YOU INVINCIBLE. 

' USE SNOW TIRES. Proper snow tires (as opposed to all-seasons) 
make a huge difference, even with 4WD or AWD. 

CLEAN SNOW OFF ALL WINDOWS AND MIRRORS before you leave. 

^ PUT THE PHONE DOWN. It's now illegal in Vermont to use a 
hand-held cell phone while driving. During bad weather, 
hang up the call—even if it's hands-free. 

CHECK CONDITIONS before you leave by dialing 511. 
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Fresh 

Pastries 


Vermont 

Country Deli 






\eTnion! 

Products 


436 Western Avenue 
Brattleboro, Vermont ^ 
80 ^ 25^9254 
www.vermontoountrydeli.corn 

We're open 7am-7pm everyday 


GARY HALL 

PHOTOG RAPHY 



Vermont landscape prints 
in classic black & white 

GARYHALLPHOTO.COM 



MAPLE FARM 


Open for Breakfast in the spring and fall - check website for details. 

IVEaple Syrup, other maple products, and pure honey available all 
year and we ship anywhere in the world. Gift Baskets offered during 
holiday season. 

Now offering wagon rides through our sugarbush with our Belgian 
Draft Horse Team - during breakfast hours. 

B Mike’ us on facebook and 
visit our website: www.limlawmaplefarm.com 

246 Vermont Route 25 West Topsham, VT 05086 
(802) 439-6880 (802) 439-5995 


where it is presented on a house- 
baked bun, topped with slaw and 
chipotle mayonnaise and served 
with a side of fries or house-fried 
potato chips. Sauteed, the mix also 
fills the breakfast burrito offered at 
The Skinny Pancake's Lake Street 
waterfront location. 


2 cups (about 12 ounces) dried black 
beans 

1V2 teaspoons coarse kosher salt, 
plus more to taste 

2 large garlic cloves 

1 chipotle pepper in adobo sauce 

1V2 teaspoons ground cumin 

2 tablespoons vegetable oil, plus 
more for frying burgers 

I small red bell pepper, finely diced 
(a generous V2 cup) 

I small carrot, shredded (about 
V2 cup) 

V2 small red onion, finely diced 
(about cup) 

V2 cup corn kernels, fresh, or frozen 
and thawed 

I tablespoon minced fresh cilantro 

V2 cup buckwheat (for gluten-free 
burgers) or whole-wheat flour 
Freshly ground pepper to taste 


For a 



Sort through dried beans and 
remove any pods, small stones or 
other debris. 

Place in a large 
bowl or pot 
and cover with 
water by at 
least 3 inches. 

Pick out any 
floating, old 
beans and 
leave in a cool 
spot overnight, 
or at least 8 
hours. Drain 

beans and place in a heavy-bottomed 
pot. Cover with water by at least 2 
inches and add 1V2 teaspoons salt. Set 
over high heat and bring to a boil. 
Reduce to a simmer and cook 75 to 90 


roast chunks of 
spicy sausage and 
broccoli florets with 
onion wedges and 
then toss in warm 
cooked beans and 
a little of their 
cooking liquid. 
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^^^DAVI^WALTE^^^H 


TBeA/yinA 

Seafoo4 & Burgers 

On the Water 

Goldsmith & Platinumsmith 


Waterfront restaurant serving seafood. 

Contemporary Heirlooms since 1982. 


burgers, steaks, pasta and salads. 

Sourcing conflict free gemstones 


along with amazing sunsets. 

and recycled precious metals. 


Open 7 days a week. 

■ 


■ 

Brattleboro, VT 


Brattleboro, VT 

(802) 722-9620 davidwalterjewelry;com 


(802) 257-7563 vermontmarina.com 



v^opies or our 
popular recent 
issue featuring 

Brattleboro 

and its amazing 
community are still 
available! 

(802) 828-3241 
info@vtlife«com 





DRAUGHTS 


Vermont's Premier Craft Beer Shop 


An intimate shop with over 300 
craft beers, ciders, meads and two 
rotating growler taps. Junction VT 
Rte 30N and scenic VT Rte lOoN 

■ 

Rawsonville, VT 
(802) 297-9333 craftdraughts,com 



HAND-CRAFTED PIZZA 
SMOKED BBQ 

Dine in and take out 


New York-Style Pizza 
BBQ Smoked in-house 
Sandwiches 
Salads 
Full Bar 


75 Elliot Street 
Brattleboro, VT 05301 
802.579.1092 
hazelpizza.com 
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Vermont 



1 . Classic Wall Calendar 

Our most popular calendar showcases 
Vermont at its best, capturing our spectacular 
cycle of seasons. From the snowy peak of 
Smugglers' Notch to the raging waters of the 
New Haven River, 13 exquisite scenic photos 
highlight the state’s unique sense of place. 
Wire-bound and packaged in a ready-to-mail 
box, it is the perfect gift. 

10V2" X 8" opening to 10V2 x 16" 

VLCWC 016 $15 

2. Vermont Weather Calendar 

This large-format calendar focuses on our 
famously varied weather. The frigid, ice- 
crusted Champlian shore reflects a glorious 
winter sunset; a clear June sky stretches above 
the rolling farmland of Berkshire; a carpet of 
sun-dappled autumn foliage blankets the hills 
far below a granite outcrop in Woodbury ... All 
this, plus interesting weather facts from the 
1800S to present day. 

13" X 10V2" opening to 13" x 21" 

VLCWE 016 $17 


3. Fish & Wildlife 

This year the wildlife calendar celebrates the 
vital role that private lands and the state’s 
landowners play in helping wildlife thrive 
in Vermont. Filled with stunning photos of 
wildlife ranging from a so-close-you-can- 
touch-it flying snowy owl to a regal moose lost 
in the early-morning fog, this calendar contains 
all hunting and fishing seasons, making it the 
ideal gift for any outdoorsperson in your life. 

13" X 10V2' opening to 13" x 21" 

VLCFW 016 $12 

4. Weekly Planner 

This compact week-at-a-glance engagement 
book features 55 fantastic photographs 
taken throughout the state. Use it to record 
appointments and special events; it also makes 
an excellent diary! Wire-bound and boxed, 
it’s a great gift for teachers, neighbors, family 
and friends. 

55/8" X 8^4" VLCEB 016 $14 
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5. The Sabra Field Calendar 
Printmaker Sabra Field captures Vermont 
landscapes with signature style. Twelve 
memorable prints evoke warm memories 
of our rural countryside. 

10" X 10” opening to 10" x 20" 

VLCSF 016 $18 

6 . Pocket Calendar 
Our weekly calendar combines 12 stunning 
scenic photographs with a compact one-week- 
per-page format that perfectly fits in a pocket 
or purse. A sturdy wire binding and ample 
space for appointments and notes make it easy 
to use. 3 %"x 6 ! 4 " 

VLCPC 016 $9 

Desk Calendar 

This standup calendar sits on a desk, shelf 
or countertop for handy reference. With 13 
captivating monthly photos — it brings a 
glimpse of Vermont life into any room. An at- 
a-glance list of holidays is included. 4^^" x 6^" 
VLCDK 016 $8 
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minutes, or until beans are tender but 
still hold their shape. (Time will vary 
depending on age of beans.) Drain 
and spread on a rimmed cookie sheet 
to cool. (Beans can be made a day 
ahead, cooled and stored in fridge in 
their cooking liquid.) 

In the bowl of a food processor, 
mince garlic cloves with chipotle 
pepper. Add about half the beans, 
cumin and 2 tablespoons oil and pulse 
a couple of times to blend roughly 
into a chunky puree. In a large bowl, 
combine processed bean mixture 
with remaining whole beans, bell 
pepper, carrot, red onion, corn and 
cilantro using a wooden spoon. Add 
flour gradually and stir to completely 
incorporate. Season with pepper and 
more salt to taste. 

In a large nonstick frying pan 
set over medium heat, add 2 to 3 
tablespoons of vegetable oil to coat 
bottom of pan. When oil shimmers, 
add Vi cupfuls of bean mixture to 
pan and flatten gently. Fry burgers 
about 3 to 4 minutes per side, until 
crisp and dark brown. Repeat until all 
burger mix is used, adding more oil as 
necessary. Serve bean burgers on buns 
with desired garnishes. Note: extra 
patties can be frozen between sheets of 
parchment. Thaw in refrigerator before 
frying. Makes 10 burgers. 

Mixed Bean and 
Kale Soup 

Adapted from head chef Chuck 
Spock, Roots Restaurant, Rutland 

R oots Restaurant uses Yoder 
Family Farm's 13'bean mix in this 
hearty soup full of winter vegetables 
and wilted kale. It makes great use of 
all those small handfuls of different 
beans left in your pantry; the more 
varieties the better. The restaurant 
makes its own stocks including a 
roasted vegetable stock, which makes 
good use of the kitchen's vegetable 
trimmings. Ff omemade vegetable 


stock is much preferable to often 
overly carroty packaged options, but 
purchased will do in a pinch. 

2 cups (about 12 ounces) mixed 
dried beans 

2 teaspoons coarse kosher salt, 
divided, plus more to taste 

3 tablespoons olive oil, divided 
I medium onion, diced 

5 garlic cloves, minced 

Freshly ground black pepper 

4 small stalks celery, diced 

I small rutabaga, peeled and diced 
I medium parsnip, peeled and diced 
I large carrot, peeled and diced 
I quart vegetable stock 

1 quart mushroom stock 

2 tablespoons soy sauce (Roots 
uses wheat-free to make this 
a gluten-free soup) 

4 sprigs fresh thyme tied together, 
or I teaspoon dried thyme leaves 
Small bunch kale, tough stems 
removed and leaves sliced into 
thin ribbons 
Fresh parsley to garnish 

Sort 

through dried 
beans and 
remove any 
pods, small 
stones or other 
debris. Place in 
a large bowl or 
pot and cover 
with water 
by at least 3 
inches. Pick out any floating, old beans 
and leave in a cool spot overnight, or at 
least 8 hours. Drain beans and place in 
a large, heavy-bottomed soup pot. Cover 
with water by at least 2 inches and add 
1V2 teaspoons salt. Set over high heat 
and bring to a boil. Reduce to a simmer 
and cook 60 to 80 minutes, or until 
smallest beans are just tender although 
larger beans might not be quite cooked 
through. (Time will vary depending on 
size and age of beans.) Drain beans and 


set aside. (Beans 
can be made 
a day ahead, 
cooled and 
stored in fridge 
in their cooking 
liquid.) 

In the large 
soup pot, heat 2 
tablespoons of the olive oil over medium 
heat and add onion and garlic with 
remaining Vi teaspoon salt and some 
grinds of fresh pepper. Saute, stirring 
occasionally, for about five minutes until 
softened. Add remaining tablespoon of 
oil and celery, rutabaga, parsnip and car¬ 
rot and continue to cook, stirring occa¬ 
sionally, about 7 minutes until vegetables 
are lightly colored. 

Add vegetable stock and increase 
heat to bring soup to a boil then reduce 
heat to simmer, stirring occasionally, 
about 15 to 
18 minutes 
until root 
vegetables are 
approaching 
tender (al 
dente) but not 
completely 
cooked 
through. Stir 
in reserved 
beans 
along with 
mushroom 
stock, soy 
sauce and 
thyme. 
Increase heat 
to medium-high to reach a steady 
simmer. Simmer 10 minutes until 
vegetables are fully cooked and beans 
warmed through. Remove fresh thyme 
bunch, if used, and season to taste with 
more salt and pepper. 

To serve: place a small handful of 
ribboned kale in each soup bowl and 
pour hot soup over it. Garnish with 
fresh parsley and serve immediately. 
Yields about i gallon of soup. # 


When chef 
Chuck Spock does 
the occasional 
he likes 
to put his baked 
beans in the 
smoker to absorb 
some of the 
smoky aromas. 


Toss cooked 
beans into any 

flavor and 
texture. 



Chef Chuck Spock 
makes a silky, ^ 
sm oothl 

with some chipotle 
pepper, cilantro, 
garlic, and salt 
and pepper to 
serve under 
seared scallops. 
He also uses this 
puree as a crust 
on salmon, 
which he crisps 
up under the 
broiler. 
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(Continued from page 62) 

that lost a leg after a winch incident at 
a Western resort/' says Tait Germon, 
terrain operations manager and ski patrol 
director at Killington Mountain Resort. 
“That caught all of our attention." 

In the mounting friction between 
skinners and resorts, bad-apple skiers 
did not do their cause any favors by 
darting in front of grooming machines 
so they could ski down in the beam of 
the headlights, or by “poaching” runs on 
freshly groomed snow.“It's gotten to the 
point that people are skiing right behind 
the groomers right after they groom it,” 
says Friedman. “They are not paying for 
it, and they are ripping up the perfect 
corduroy for the people it's meant for” 
who arrive in the morning when lifts 
open. 

Eventually, accommodation rather 
than confrontation began to take shape. 
At Burke (now known as Q Burke 
Mountain Resort), the Tomczyks had 
been climbing on a discrete path they 
had cut that paralleled the edge of trails, 
but they knew they were operating in a 
gray area. Pete Tomczyk, a longtime ski 
patroller at the mountain, approached 
his boss about formally allowing uphill 
skiing, and he was told to put together 
a proposal. Last winter, Burke adopted 
rules for skiing uphill, day and night, that 
requires skiers to sign the mountain's 
policy, wear a bright orange armband and 
ascend via one of three designated routes. 

At Killington and Pico (which had 
earned the nickname “Hiko” for all the 
uphill activity), the Millers were part of a 
group of locals that pushed for approved 
skinning, though the reception was 
frosty at first. “They just basically didn’t 
want us there,” says Mike Miller, who 
remembers security guards in the parking 
lot collecting names of after-hours skiers. 
Miller also noticed groomers idling at 
the base of the mountain waiting for 
the uphill skiers to get off the trails 
before starting nighttime work. But 
by the summer of 2014, after further 


meetings with various groups, Killington 
management went all in, allowing 24-7 
access to the mountains via designated 
trails. Skiers were required to get an 
uphill pass, priced at $20 for the season, 
or free for season pass holders. 

Mike Solimano, president and 
general manager at Killington and Pico, 
says, “Clearly the sport has been growing 
in popularity, and we want to support 
the growth and be part of the solution as 
opposed to just telling people that it is 
too risky for us and not allowing it. We 
want to encourage more people to get 
out and enjoy the mountains in winter.” 
Last season, nearly 1,000 uphill ski passes 
were issued for Killington and Pico, an 
increase of about 50 percent from the 
previous season, when 660 passes were 
issued. 

Acceptance of uphill skiing continues 
to grow, but the requirements and 
attitudes of resorts vary widely. Most 
resorts ban it while the mountain is open. 
Among the various responses. Smugglers’ 
Notch allows skinning during certain 
hours on some trails. At Stowe Mountain 
Resort, old night skiing lights were 
switched on last season for uphill traffic 
several Saturday nights, but other than 
that, uphill skiing is prohibited during 
the day and discouraged at night. Magic 
Mountain, on the other hand, embraces 
uphill skiing anytime, on any trails, and 
even allows dogs, which must be leashed 
during the day. 

Mike Miller praises Killington for 
taking the lead, and views Killington's 
program as a model for others. Miller 
also helped found the Uphill Snow 
Travelers Organization, which provides 
advice to resorts looking for ways to 
accommodate the activity. 

“It is so refreshing to be welcome on 
the mountain,” Miller says. “Three years 
ago, we were outlaws. We were really 
criminals, and felt it. We were hiding 
behind trees. Now we're out there with 
reflective gear and headlamps. It’s just a 
wonderful thing.” # 
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Andrea Charest, 33, is 

co-owner of Petra CliHs Climbing 
Center and Mountaineering School 
in Burlington* A Mammut-sponsored 
athlete^ she is seeking to become 
certified at the highest level as a Rock 
Guide by the American Mountain 
Guides Association* She teaches 
mountaineering and climbing in 
Vermont 


beyond 




VL: Howd you get introduced to climbing^ 
AC: I didn't know climbing was a sport until 
I was 18, hut 1 had always been a climber. I 
climbed trees, rocks; I dabbled with climbing 
things that I wouldn't climb now without a 
rope. My senior year in high school was the 
first time I tried indoor climbing. At U VM, 

I started doing more outdoor climbing. 

'VL: What attracted you to U VM? 
i|C: Mostly location. I totally fell in love 
' with Burlington, mostly the ski opportunities. 
YLf: Your psychology major must come in 
handy wfth your profession* 

HC; Oh yeah. Your mind limits you a lot 
rriore in ^jimbing than your body does. So 
breaking through some of those barriers can be 
challenging, but it feels really good when you do. 
VL: What do you love about it? 

AC: The challenge, for sure. It feels good 
physically, but it's very mental too. You get to 
^ think about it, make a plan, readjust if it's not 
working, ^metimes you fail, but most of the 
tjme you get to try again. It's not like a soccer 
field or a basketball court where you have 
these dimensions and the game is relatively the 
same every time. With climbing, it's different 
every time you get out there — different rock, 
differei^ scenery, different cultures. 

VL: What are your favorite climbs in 

* 

Vermont# 

AC :^or ice. Lake Willoughby. It's just steep, 
unrelenting, vertical ice. And Smugglers Notch. 
There's a lot of hidden treasures and pretty real 
alpine conditions: bad weather, cold. For rock, 
the Bolton area is really awesome. 

VL: What’s the highest climb you’ve done# 
AC^ Mount Whitney, California, 14,505 feet. 
“Peak bagging" isn't usually my main goal; I 
don't like walking back down! Climbing or 
skinning up and skiing back down is way 
more desirable. ■ ' 

VL: What would you say to someone 
moving to Vermont? 

AC: [Burlington] has a city feel, but it's 
really easy to get out and recreate. It's a good 
size community with a pretty good variety of 
people too. I love our proximity to other things, 
like Montreal or the Adirondacks or New 
Hampshire. Even Boston's not that far. But 
it's a little bit slower paced up here. And I love 
the airport — it's so easy to get in and out! 

It's a good place to be. ^ 
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